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Whos " Who 1n Foodville Among

A Black Tea Has Been F ermented
and So Leaves Less Tannin
m Your Cup

By Anne L. Pierce

vong us has formerly been |
a drink
tor old women and maiden ladies

el {“."u‘.}‘.di 1._\.

the tea table was distinctively a
shen party '; rarely was a man in-
veigled into chaering himself ‘\\“:.1'1|
tai war and prohibition
have con d to convince Ameri-
can men t tea isa real drink.
Tommy At he trenches with
his tea uld produce a

agrant brew in
water and a bit

:f ﬁ.l‘é‘- nid our men, with their new
intern 1 contacts, take much
more kindiy to tea for Lh-'::{x associa-
tions. For T"'“L"i iife, obviously,
Was not a Jane Austen tea party!

The Main Points About a Tea

Like coffee
aroma, its
delicate flav
food value, of w
it has mone.
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the thing is to get
8 cup that ssential oils and
volatile esserie vor, aroma, with
the least tannin or bitter astringent
principle. The fi this di-
rection iz to oo blanck tea rather
than a green o The diffevence is
not in the tea—both may come from
the same but in its treat-
ment, the black tea being fermented
and the tar sred less soluble,
while the v steamed and
r 1}.»\ rn-lnr bright.

As with co

='-p in

loaves

only about 6 per cent to D per cent|
left.
More than half of our teas come

from China and Japan, about
cent or =0 ¢l

ete.

What I= “Orange Pekoe”?

Another leading point about
is that they be made from the young
shoots and tle leaves, and not of
foreign lo
ff exhau
The finest ¢
Leach, seld:
being m
shoot, m
“Flowery
Pekos, af w
because nf its
Iy to t}
of young ;
grade of tea with

40 per
from Ceylon, India,
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The Customs =ervice Walrhes
Your Teacup

Indays gone by the facing of teas

with coloring ma such

as

» pifect and its |

arg B0 per| g
they reach us with |

teas |

, Prussian blue or ultramarine, was|

' teration, as it brightened up inferior

grades and made them look like their

betters. But under the special tea
laws administered by the Treasury
Department in connection with the
collection of customs all of these
points are carefully covered by in-
spection, and such evils have prac-
tically disappeared.

The Institute chemist in reporting
on these samples remarks that while
they are all above the standard

requirementsy ten years ago 50 per |

cent of the teas he examined were

| faced or adulterated with sand or

tea dust.

The pgreat improvement in the
purity and character of our food
supplies is now taken for granted,
but before the control of these points
competition was foreing food stand-
ards lower and lower—the honest
merchant had little chance to profi-
tably maintain a high grade product.
But the food law dammed this whele

{one of the common forms of adul- |

tendency and turned the currents of |

trade toward quality and fair con-

ditions of competition.
What Is In a Cup of Tea?

not =8 important as the cup tests:
and physical comparison with stand-
ards, 1he only requirement chemi-
cally is that tea shall not contain
1 than 4 per cent of mineral mat-
ter nor move than 7 per cent. (The

in the Institute all

examined
» per cent to 6 per cent—

.'u'l"l‘
ran about b
a perfect average.)

This requirement is made because
it represents the natural condition
of a good clean tea as to mineral
matter (“‘ash,” the chemist ealls it,
because when the sample is burned
only the minerals remain as ash).
pent leaves already exhausted
would gzive a low ash, and a tea of
stems, dust and faced leaves would
give a very high ash. Hence the
limits set by Uncle Sam in this
regard.

The chemical analysis of a tea izl

How Much Tannin and Theine |

| of

in Tea?
Standard analyses on known |
samples show that there is about |

13 per cent to 19 per cent of tannin |

and 2 per cent to 3.3 per cent of
theine in black teas. The samples |
yamined ran true to form, show-

about 3 per cent of theine
( White Rose highest, with 2.19, and

ing

| Thus the tea would have nnl

the other three ranging only from |

2.0 to 28). As to tannin, there was
more diversity—tne White Rose and
ton'e (the two strongest teas by
‘) having 11.5 and Tetley's (the
est or most delicate) only 8.8
per eent, while the Salada had the
highest, or 16 per cent.

How much tannin vou get in the

beverape depends, however, largely
on the teamaker, as it diz=olves

more slowly than the theine, and

“Lest “e Fordet”
The Cold Pack Method
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c‘“'ﬂﬂl Soft Fruits and Berries

After hulli

inx‘_he e g, elemming or peel-

It ax rrf,\*}
:na:n,,,,..,, and phaur eold
ver 1 : g

H‘ﬁchf:d_
g aken direet from the sterilizer
fotaplete each jar as filled: do
them n series, Pour over

needed place
water
These w0t frulth sre aot

Fack at oriee

Into hot

the packed fruit either plain boiling
wiater or a thin hot syrup made as
follows and prepared in advance:
Add three quarts of water to two
quarts of sugar and boil only enough
to dissolve all of the sugar; it should
not be sticky. This is only a 12 to
20 per cent syrup, as compared with
a thick or 50 to 64 per cent b}rupA
Place rubbers and caps in posi-
tion, but only partially seal.
lize for sixteen minutes in a home-
made or commercial water bath if
sugar syrup is used, and thirty min-
utes with the water only, counting
only the time when the water is boil-
violently, and have the water
two or three inches above the jars.

g

lemove, tighten covers, invert to
cool and test geal, Wrap in paper
to prevent bleaching and store in a
dark place if possible.

Peaches, blueberries, plums and
cherries stand this treatment par-
tioularly well

Hard Fruits,

cool,

Pears and

Apples,
Quinces

Peel and slice or cut in sections, |

ip into cold, slightly salted water

and then blaneh in live steam for
L5 minutes. Dip quickly into cold
water, Pack in hot jars dand cover

| Pekoe!

Steri- |

with either the thin hot syrup just |

doseribed or with boiling
Sterilize

water anly,
for twenty minutes.

Na pressure eooker,
npparat

no expensive
us of any kind is rneeded to
store away these useful jars for the
Just the faithfal old
(which the washing
muchine has probably put on the
retired list, anyway), a filse bot-
tom for It ta keep the jars from
breaking, au double boiler and some

t heeseelnth
(i

winter time.

elothes hoiler

dippingi, and the jars may he ae

curuiated #o pradually that yon
il hardly know you are doing it
at ull, An argy of ecanning on the

hottest day of the year is not nec-
| EHBATY.
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if you never let the t

leaves more than three minufes you

will get comparatively little in vour

cup.
Which Is the More Stimulatin

—Tea or Coffee?
The question of whether tea or

coffee is more harmful and which
| contains the morve caffeine or L]:eine_

{the same prineiple) iz often raised.
Coffec has about 1 per cent of rr.f-
feine and tea 2.6 per cont to 2.3 per
cent of theine. But, as a ma‘ter of
fact, you use two level tablespoons-
ful of coffee to the cup and only

half a teaspoonful to a teaspoontful |

tea. So that thou_rrh ‘t{"! has
about three timez az much theine
as coffee has caffeine, yvou use onlv
one-fifth as much to a cup by weicht,
abhout
| three-fifths as theine the
beverage used. As a matter of fact,
we know that the ¢ffe of tea are

miuch in

a1
lesz pronounced, .Jr:}f:ns it s im-
moderately used and made into a
very strong, bitter brew.
The Soluble Young Leaves
The vounger the leaf the more:
water-soluble matter you will ger!
out of it. Ho this is another test

of quality. Any tea much below 42

per cent soluble is to lio looked at
askance. The samples tested ran
from 33 per cent ta 42 per cent in

this regard, the Salada hav
hirheszt (and as the labelad ©
of the colleetion, made from
smaller leaves, it should havel, the
other three from
per cent to d6 per cent, which is very
satisfactory for leaves of this size.

All of the four teas analyzed and
tested  were  considerably i
standard requirements as a wh
and of excellent flavor and aroma,

ing the
Urange

teas wvarying =]

ea =tand on the

&

The Plan of Work

HESE PRODUCTS HAVE BEEN SUBJECTED
TO A CHEMICAL TEST AND SHOWN TO BE
OF EXCELLENT QUALITY, ACCURATELY

LABELED AND FREE FROM ADULTERATION.

COOKING TESTS IN THE INSTITUTE LABORA.

TORY HAVE BEEN MADE TO DETERMINE THEIR

EDIBILITY AND ADAPTATION TO SPECIAL USES.
THE RESULTS OBTAINED ARE REPORTED IN

PART ON THIS PAGE, AND ANY FURTHER IN-

I FORMATION DESIRED MAY BE OBTAINED BY

APPLICATION TO THE INSTITUTE.

ANNE LEWIS PIERCE,
Director Tribune Institute

Four Distinguished Teas

.' Lipton’s—New York City
Lipton's Tea (Extra Choice Blend
of Ceylon and India Tea
Black Blend A)

Salada Tea Co., Bostan, Mass.
| Salada Black Tea, Orange Pekoe
|

! Seeman Bros., New York
! White Rose Ceylon Tea

Tetley, Jos., & Co.,
| New York City

Tetley's Black India and
Ceylon Tea

the differences in strength and flavoer |

hieing subject to individual taste.
Served With Tea

| Thin bread and butter sandwiches,

sandwiches that are half brown and

half white; tiny short biseuit, crisp
toast, with or without ecinnamon or
jam, are the classic and ideal accom-
paniments of tea. A strawberry
| jam sandwich of toast or thin bread
a hit of ecream cheese and chives,
15 enough for a feast, and we lose |
the charm and character of “tea,

stoand talk” about the table if it
becomes a more claborate oceasion.
Whether one should use lemon or
ercam in

moot point among tea drinkers. Per-
sonally we think the cream masks
the fraprance and quality of the tea,

It does not add to it, as in the case
of coffee, and so little is used that
the effeet on digestion ecan be but
slight.  Theovetically, however, the
said to dilute the tannin |
just =0 much and ‘so render it Iess
objectionable, ]ust as drinking tea |

cream is

Apphances for the Proper Makm

HE first cup of tea may

the beverage is another |

"hot.

(and butter, or orange marmalade or |

| the courage it is said to be

| with afternoon tea are
late and hard
| petite.
“kaffeeklatch! of the Germans than

with meals is less harmful than tak-
ing it straight, The acid of lemon,
ete., 1is not believed to have
harmful effect.

English Ways With Tea
HE heavy pastries, cakes
confections sometimes served
inappropri-
on the dinner
They belong rather to the

tt: the hrghsh afternoon tea tahle.

Our English friends take it hot.
summer and winter, and if you have
uiti-
mately more cooling when
Weourselves remember boinge
invited in to tea after a long tour
through baking formal gardens, un-

Taen

ginia,
tea haunted us for an hour. It was
served warm, with milk. It was an
English garden, albeit in Virgini
The Use and Abuse of Tea
Among other t}nng' that

ap- |

should be served with we would men-
tion

“moderation.” Real foods can
, and
it comes to stimulating bev-
is ebvious that using them
518 bad, But it will be a

sad world soon if we are to throw |

away everything in it that can be
at . It is the idealist who goes

without necessities to buy white hya-

cinths for his soul!

A humorist of our acquaintance

wont  to  whimsically argue
ainst prohibition with the plea
even a clothesline, which is a
y harmi and well meaning
hecomes an evil when
suieidal intent. Just so,
tea may Le used as a mild stimulant

any |

and |

|

el
|

and a refreshing beverage, promot-
i sueh soeial virtues as eourtesy
conversation (dying avts), re-
and a sense of ease and
ure (fast disappearing graces
tamong those who need them most).

ion

| Or it may be made wrongly, con-
umed in and out of season and
en 55X or seven cups at a

>, to say nothing of the total
aily consumption among rea)l “‘tea
fﬂ,mmc[s.

The very fact that tea az made
and served does contain less theine
than enffee does of caffeine leads
some in a sense of false security to
“double the dose.” Thig is the same
:.Eprae?tim that has given the cigar-
te such name, namely, its|

a bad

| overuza, because it iz small and of

[Nt
shaded, on a July afternoon in Vie- |

Visions of cool clicking 1cod |

.ﬂ|\

i

.\a; th

WOUS aApprarance as ermp'_tr'ed
with a bliaek cigar.

Remember that tea is a mild stim-
uldnt and nse 1t moderately and it is
If 1 it brings ner-
But the
not with

& blossing.
=Y
frult

Hf quiet.
the drinkee,

tea!

of Tea

e

The apecial parts are an alumi-
num cylinder with a hand of per-
forations around the center, a drun
air float and a time cup, with a s

1}

in three minutes after the hoil- | Londen Tea Bob is the thing to in- [ longer than it should,
ing water is applied, but how about | sure o wholesome tea and give a
the seccond cup? lloes thut _.dni!s-.-rm.-d cup that is as good as the
on the tea leaves for ten :.'-',-:';'-:'.l"\:l'!!'c.*.
or more while wou talk? If #0.| The London Teapot, whose por-
though you may dilute i, you are | trait is shown to the left, is made
getting more tannin and less of the | 6f casserole ware {your true tea

aromatic principles than veu should.

The ball is

T €rie SOIRUION
the singlo cup for serving two
The tea bull in the shape of a spoon
18 In somie Wways maore conveniont
still, but for a tea party of

drinker
with

‘er uses a metal pot for
toa), special 1nside workings
of aluminum. You have
only to measure your tea and your
hotling  water accurately and the
tea bob takes over the

scamless

responsibil- ]
move | ity of the time of brewing, Inl

linner

hole in  the bottom. When the
water has all escaped from the time
cup (and the tiny hole rvopulates

this properly) the float “hobs up,’

taking the leaves out of the water
and preventing further steaping.
In other words, vou have an auto-

matic tea ball teapot that requires
no watching and detracts no atten-
tion from gossin or meal getting,
as the case may be.

The
merely

more ornate china pot is
a tea ball teapot, with

mysteries except the alumi-

1o

two the tea ball teapot or the | fact, it refuses to let yvour tea stesp |

| pull it ap t
| tover-a

num ball on a chain, but vou can
hrough the center of the
i m-xl.‘u o convenient mooi-
hy slippin: chain into a
noteh in the depression which holds
The pot pictured
four cups of tea and pours

Frhte

the

cover knahb.

i

the
mak
well,

Tea Boh.

Madz by the Bevefuser Co., Som-

erville, Mass.
Tea Ball Teapot (nickel.-plated
steel, with wooden handle).

Made by Manning, Bowman &
Co., Meriden, Conn.

Royal Rochester Tea Ball Teapol.
Gold decorated and white
with nickel-plated cover.

Iilade by the Rochester Stamping
Co., Bochester, N. Y.

china, |

iMore Than Three to Five Minutes’
| Standing and the Best Tea
Is Partly Spoiled

‘ By Anna Stanley

THE simple art of teamaking, so
we are told, was once a very

| complicated operation in Thibet. To|
|

| begin with, the tea came in bricks
fetched by caravan from China.

few twigs and sticks proving that it
| was “‘genuine stuff.”

fike powder in a mortar and hoiled

i with water for five minutes, a little

| salt being added. The fluid was then
poured through a bamboo and
strained into a wooden churn. A piece
of butter and some parched barley
meal were contributed and the mix-
ture was churned for a minute or so.

\

fwaa ready to be served at the party |
{and each partaker drew from his

as a cup.

Amounts and BMethods
Contrast the simple modern proe-
ess, a pinch of tea and
water and few minutes’

boiling

infusion,

whieh has “‘such power to cheer” as
the English say. However we ad-
vise that you be not reckless with
your tea leaves. A mildly fragrant
drink is possible by using only one-
half teaspoonful of tea to one cupful
of boiling water. A level teaspoon-

is desired,

A three-minute infusion in most
|cases gives a pleasant drink, but
if & stronger beverage is preferred,
five minutes of steeping may be tol-
erated. It is better, however, to in-
crease the amount of tea used. In
any event mever boil your tea or
allow it to stand on the grounds
more than five minutes.

The simplest method of making
tea is using a tea ball and as soon
as the tea has infused the proper
lengh of time it can be removed with
ld minimum of trouble. An earth-

enware or china pot is preferable as
lmeta] seems to detract from the
| flavor of the tea and even gives an
|unp1eusant tang at times. Always
| warm the pot with boiling wator

before making the tea and take care
| that the water is just freshly boiled,

‘ How Not to Make Tea

Among the negroes and the South-
ern mill-village women and the for-
eign born in the city settlements, the
teapot too often stands perennially
on the back of the stove. One can
not but pity the peor, ill-nourishe!
| women and babies who partake of
| the slow: poison many times dail
| from the pot which stands far d
on the stove with the “cocking teu'
within and is only replenizhed once
|in a while with a dipperful of water
|and a handful of tea. It is a real
|service to =preéad the gospel of
“harmless teamaking,” for no bev-
erage more abused.
|  On a hot summer afternoon there
{3 nothing more refreshing and more
dainty to serve than tea and elink-
ing ice in tall thin glasses. It may
be made simply with sliced lemon
or orange or crystallized ginger and
a few cloves, or in combination with
{fruit juices or ginger ale. The tea
| should be made about twice as strong
for this use, as the ice and jui
dilute it. Double the tea uzed—
| rather than to increase the time of
steeping.

v
o

iz

Seme Drinks Involving Tea
Plain Iced Tea

| Pour about six cupsful of bo"'wr'

|vmter over six teaspoonsful of tea.
‘A.low to stand about five minutes
| and pour the tea off the leaves.
Strain and add about six or eight
|c}0ves, a few slices of lemon and
| orange and one-fourth ecupful of
sugar syrup (one-half cupful sugar).
Allow to stand about fifteen min-
utes and cool. Serve over crushed
| ice,
Afterncon Tea

| Conventional afternoon tea i=
[ best made with a tea ball direetly
{in the cup or in a teapot with a
maraschine cherry, a clove and a

slice of lemon or orange or a lime|

| drop in the bottom of the cup be-
| fore making the tea. Another pleas-
|ing innovation that will execite
comment ]‘l tn serve loaf sugar with
the tea which has been previously
soaked for & few seconds in fruit
juices—feor example, pineapaple.
| lemon or crange. These keep in a
covered jar for several weeks and so
are quite casy to have on hand.

White Grape Juice Punch

Make about one aquart of tea,
using two tablespoonsful of tea and
one-half bunch of fresh mint. Al
low to stand about four minutes
and strain. Cool and add one cup-
ful of sugar or syrup, two sliced
lemons and one sliced orange, Chill
and when ready to serve add ond
vint of white grape juice, a pint of
cracked ice and one pint of fresh
| raspberries. in tall

Serve rlasses

| with straws. Pitted oxhq‘-t cher-

| ries may
| berrics

| Mixed with the tea leaves were a | °ns,

A piece of the|
!j}rick was broken off, ground to a'

After this lengthy operation the tea |

bosom a wooden bowl which served |
:T:) Serve
| berry

and we have that fragrant beverago |
| be added

ful may be used if a strong brew!

be
nd a

instead of the
pieces of crye-
tallized ginger may be added to give
an unusual tang,

used
few

Strawberryade

Mash about one pint of straw-
berries, add the juice of two lem-
cupful of cold tea,
sugar syrup to taste and two table-
spoonsful of shredded pineappl
Allow to stand on for several
hours and with one pint of
ginger ale, one and a half pints of
carbonated water and one pint of
crushed ice. Plain may he
substituted for carbonated if
desired,

one-half

ice

sarve

waHior

Loganberry Fruit Cup

Combine one cupful of strained
tea, three slices of cucumber, the
juice of two lemons, a stick of ein-
namon, one-half cupful of syrup
and a qu 1"'5‘ of a cupful of honey
Stir unti ¢ syrun and the honey
are L'IJ:\SO]-" d. Chill and when ready
add one guart of logan-
juice, one cupful of pitted
a thinly sliced lemon.
namon, add one pint
water and pour over
4 block of 1ce or serve in glasses
with crushed ice. A little mint may
if desired.
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Appetizing For Lunch-Pure
FHandy Tins -All Quality Stores

TREER BowniEy

?FuI)mlJWprmWaker 1)
masuoun 1

o rrs can

njoy frn thiul Dia-
betie Bread, Cankirs, Noodles
ard many r dishies I]'ml can be
casily—in home—from

oth

1) —Absolutes
and Sugarless

(Prepared Case
1y Starchl=ss

Not a gluten Aour, butidas dedlly su-
penor ta gliten fouss, which nt best
nial T Lo'siome,
l.n\_‘.' to. u so:f-rily parced n
mdiv el e e fur eack day.
.J.'_ . | ._' "
One Momil's Sepply, S$4.88
Fitteen Days' Suppls, 52.75
LISTER BROS., INC.
S05-1. vington  Ave, MNew York
Telegt Murray Fiill 8531
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Smolced Ham
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|

Fira
. Buy 3 !f. : Smoked Ham-+
¥ tile slice for bakine in-,
stead of

l"- YinT the whole
TI'\A,'A

rzsl h
that

is fr-'..irg like
ardwood smoke

yYou get
':ed Ha.m

ham,
the
flavor

i
|
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‘-n!uun,
Bolegna,

Franikf;

Everything the human v
body needs fer work or-ja-
play is in the whole §
wheat. '

is the whole wheat, noth- %
ingadded, nothing ;
thriown away. It is only i
| made more digestible by
steam-cooking, shredding

and baking.

A Perfect Ration




